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pengeringikanberbahanlimbahinimerupakansalahsatusolusiuntukmenekanbiayaoperasionalpengeringanikan.Oven didesaindengankapasitas 75 kg
dengandimensipanjang 2 m, lebar 1,2 m dantinggi 1,2 m. material yang digunakansebagaipenguatbesigalvanisdandindingmenggunakan aluminium.
Prinsipkerja oven initungkupembakaranmemanaskanudara yang beradadiatastungku, kemudianudara yang telahdipanaskantersebutdialirkankedalam
oven menggunakanbantuan blower.Dalampengujianinibahanbakar yang digunakanadalahkayukering,
sabutkepaladanserbukkayu.Berdasarkanhasilpengujiandariketigajenisbahanbakartersebutwaktupengeringanikanberbeda-beda.Jenisbahanbakar yang
paling cepatmengeringkanadalahkayukeringdenganwaktu ± 9 jam dantemperatur 50ºC - 60ºC. sedangkansabutkelapadanserbukkayu relative lebih
lama dantemperaturpada ovenpengeringikaninitidakstabil.
Kata Kunci:oven pengering ikan, ikan lomek, waktu pengeringan ikan, kayu kering
Abstract
One of the fish catches of the fishermen community of Bengkalis Regency is lomek fish. These fish are usually obtained in the rainy season, while
these types of fish do not last long in wet conditions. Therefore, this type of fish must be dried immediately after being obtained by fishermen. Most
of the ovens sold in the market use electrical energy so that operational costs are quite high. This fish drying oven made from waste is one of the
solutions to reduce the operational costs of drying fish. The oven is designed with a capacity of 75 kg with dimensions of 2 m in length, 1.2 m in
width and 1.2 m in height. material used as galvanized iron reinforcement and walls using aluminum. The working principle of this oven is that the
furnace heats the air above the furnace, then the heated air is flowed into the oven using the help of a blower. In this test the fuel used is dry wood,
coir and wood powder. Based on the results of testing of the three types of fuel the drying time of fish is different. The type of fuel that dries the
fastest is dry wood with a time of ± 9 hours and a temperature of 50ºC - 60ºC. while coconut fiber and sawdust are relatively longer and the
temperature of the fish drying oven is not stable.
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performance darialat yang telahdibuat.
2. METODE
Pengujiandilakukandenganmengisioven



























dibuatmemilikilebar 1,2 m, tinggi 1,2 m




























pengeringanikanperlu di jaga agar
temperature apipembakaranmencapai50ºC -
60ºC. Berikutini indicator temperature
ikansaatpengoperasian
Gambar 4. Pengapian dan indikator temperatur
Berikutini data waktupengeringanikanlomek
yang diperlukandenganmenggunakan 3








Kayukering 50-60 ± 9 jam
Sabutkelapa 30-40 ± 13 jam





Grafik 1. Fluktuasi temperatur pengeringan bahan
bakar kayu kering
Bahanbakarsabutkelapa :
Grafik 2.Fluktuasi temperatur pengeringan bahan
bakar sabut kelapa
Bahanbakarserbukkayu
Grafik 3.Fluktuasi temperatur pengeringan bahan
bakar serbuk kayu
Berikutinihasilpengeringanikanlomek yang
sudahdiovenselama ± 9 jam.
Gambar 5.Ikan kering setelah dioven
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